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TASTING NOTES

SERVING

VINIFICATION

DOMAINE DE LA BÊCHE

RÉGNIÉ

Colour: Red

Nose: Black fruits, cinnamon, rum, and raisins.

Palate: Impressive breadth and amplitude with surprising 
freshness. It is almost crunchy with a slight tangy taste 
that provides energy to the vintage.

Region: Beaujolais, France

Grape: Gamay noir à jus blanc 
ABV: 13%

Serving Temperature:  Enjoy at 14°C

Pairing: Versatile enough to be served throughout a 
meal; pairs particularly well with white meats.

Produced from 50-year-old vines grown on sandy 
granite soil. The process involves manual harvesting and 
traditional vinification with destemmed grapes, followed 
by malolactic fermentation.


